Inhibition and Inactivation of Five Species of Foodborne Pathogens by Chitosan.
Inhibition and inactivation of five species of foodborne pathogens ( Staphylococcus aureus , Escherichia coli , Yersinia enterocolitica , Listeria monocytogenes , and Salmonella typhimurium ) by chitosan were studied. Nutrient broths were supplemented with 0, 0.5, 1.0, 1.5, 2.0, and 2.5% chitosan, adjusted to pH 6.5 or 5.5 with 2% acetic acid, and incubated at 30°C. The outgrowths of these bacteria were observed. At pH 6.5, in general, antibacterial activity of chitosan was relatively weak. The effectiveness of chitosan against S. aureus was greatest, followed by S. typhimurium , E. coli , and Y. enterocolitica . As the concentration of chitosan increased, the effectiveness of chitosan against these four species of pathogens also increased. No inhibition of L. monocytogenes by chitosan occurred. At pH 5.5, presence of chitosan inactivated these pathogens except that 0.5% chitosan did not affect the growth of S. typhimurium . Thus, the antibacterial activity of chitosan was stronger at pH 5.5 than at pH 6.5.